The present study was conducted to measure the feasibility of using soy milk as a supplement for the preparation of dahi from buffalo milk. In this experiment, four different types of dahi were prepared by partial replacement of buffalo milk with soy milk named A (control-100% Buffalo Milk), B (75% Buffalo Milk + 25% Soy Milk), C (50% Buffalo Milk +50% Soy Milk) and D (25% Buffalo Milk + 75% Soy Milk).The prepared samples were judged by a panel of expert judges for organoleptic qualities and analyzed for chemical tests. From the results of physical study, it was found that the overall organoleptic (viz. smell and taste, body and texture, color and appearance) score of A, B, C and D types dahi varied significantly (P<0.01). From the results of the chemical test, the moisture and protein content increased significantly (P<0.05), while fat, acidity, total solids and mineral contents significantly decreased due to addition of soy milk. From the findings of this work, it was concluded that 25% replacement of buffalo milk with soy milk could be used successfully which would produce dahi nearly similar to the quality of that made exclusively from buffalo milk.
Introduction
Dahi is the most popular fermented milk products which results from lactic acid fermentation of milk. Dahi is the prime source of proteins, B vitamins and calcium which are more digestible than when they are present in fresh condition.
Dahi is very much popular and people of all ages like it for its typical flavor, characteristic solids consistency and high nutritive and therapeutic value. Dahi contains 85-88% water, 5-8% fat, 3.2-3.4% protein, 4.6-5.2% lactose, 0.5-1.1% lactic acid, 0.7-0.75% ash and 0.12-0.14% calcium (Laximinarayana et al. 1952) . Though cows are the main source of milk in the world but buffalo are also the second source of milk supply in the world. Buffalo milk fat has less cholesterol and more tocopherol. Buffalo milk is richer in calcium and phosphorus and lower in sodium and potassium compared to cow milk. The peroxidase activity in buffalo milk is much higher than in cow milk. There is an acute shortage of milk and other protein rich food of animal origin in Bangladesh. Now-a-days, different types of milk replacing ingredients are used to make milk and milk products. Kamruzzaman et al. (2003) prepared dahi by using 10, 20, and 30% banana juice with whole milk. Soy milk could be used in the manufacture of yoghurt (Hardi and Novakovie, (1994) . Soybean contains 35-40% protein and 18-20% fat (Schroder et al., 1986) . Dahi is valued for controlling the growth of bacteria and incurring intestinal disease like constipation, diarrhea and dysentery (Shahani and Chandan, 1979) . Dahi is also effective in lowering blood cholesterol (Mann and Spoerry 1974) . Arsenic poisoning may be cured by taking dahi. Locally prepared soy milk is comparatively cheaper than whole milk and at the same time nutrient contents is nearly similar to whole milk. The present study was undertaken to study the feasibility of using soymilk to prepare dahi using buffalo milk replaced with soy milk.
Materials and Methods

Site and time of experiment
The experiment was carried out at the Dairy 
Preparation of soy milk from whole soybean powder
Whole soybean (1000 gm) free from immature field damage and black spot were grinded in a soy flour mill. Grained powder (125g) was dissolved with 1000 ml of water by stirring. The milk was strained through a fine cloth to separate the residue. Soy milk was then boiled at 100°C for 10-15 minutes with constant stirring.
Preparation of different types of dahi
Four types of dahi were prepared in this experiment. Out of four samples, one was prepared only from whole buffalo milk (control) and other three were prepared by replacing whole buffalo milk with soy milk at the rate of 25, 50 and 75%, respectively.
Preparation of dahi from buffalo milk (control)
The collected (1250 ml) buffalo milk was heated to boiling temperature until reduced up to 20% of the original volume of milk. At the time of boiling, sugar was added to the milk at the rate of 12%. During heating, milk was stirred thoroughly with the help of the spoon. After heating milk pan was taken out from the heater and allowed to cool down to 40°C. The mixed bacteria containing starter culture was added to the milk at the rate of 2% and dissolved properly by stirring it and then milk was poured in several pre-boiled water washed plastic cups of about 100 ml size and kept at an incubation temperature of 37°C until complete coagulation of the samples (6-8hrs). After complete coagulation, the dahi samples were taken out from the incubator and were stored 2 hours in a refrigerator at 5°C for evaluation. This type of dahi was identified as 'A' type (control) dahi for experimental purpose. 
Evaluation of different types of Dahi
Organoleptic parameters measured by a panel of expert judges included smell and taste score (50); body and consistency score (30); color and texture score (20); overall score (100). 
Chemical tests and analysis of Dahi
Statistical analysis
Results and Discussion
Initial quality of buffalo milk and soy milk (2000), Sharma et al. (1996) .
In the present study four categories of dahi (from buffalo milk in corporation with soy milk were prepared and their physical and chemical qualities were measured to monitor the quality. The results agree with the findings of Tuli (2007) and Katara and Bhargava (1994), Swarninathan and Bhagavan (1966) .
Organoleptic quality of Dahi
The score of smell and taste, body and consistency, color and appearance as well as the total score of different types Dahi were compiled in From the findings of this study, it might be concluded that 25% buffalo milk could be replaced with soymilk i.e. dahi made by a mixture of 25% soy milk and 75% buffalo milk produced better results. It was also observed that addition of soy milk made dahi was cheaper. So people with lower income level may afford this new type of dahi. 
